
CAJUN PORK AND CORN GAZPACHO
Cajun Pork Belly, Mezcal Union Corn Gazpacho,
Whipped Avocado Puree, Micro Cilantro

SESAME TUNA DEVILED EGG
Sesame Crusted Tuna, Hard Boiled Egg, 
Mirin Soy Sauce Deviled Egg Yolk, Teriyaki Glazed,
Wasabi Pea.

FRESH FIG, ARUGULA & BURRATA SALAD 
Spiced Rum Honey Balsamic Dressing, 
Crispy Prosciutto, Micro Arugula.

GF, DF

GF = Gluten Free | DF = Dairy-Free | V = Vegetarian 

20% gratuity will be added for all Tipsy Tea parties.

ROASTED BEET PORT HUMMUS
Crow’s Dairy Feta, Pistachio Dust, Popcorn Shoot,
Encapsulated EVOO.

GF, V

PETAL PRESS
Passion Tea, Tito’s Vodka, Rose Syrup,

Pressed Grapefruit Juice and 
Simple Syrup

GF, DF, V

GF, V

DESSERT
S’more Bar
Raspberry Beignet

TEAPOT
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